(Biad dzala
WY asle and - dse) ) dwaigl) 4l

aﬂﬂ\b\uﬁtg.nhﬁu\j&aﬂ\ 43,81 9MY\JALAJAM\JMJ3LJJMuMMM\ﬁM\

oasy) Gl g

The inhibitory effect of extracts peels and seeds of quince's fruits in the growth of pathogenic microorganisms and
using them in extending shelf-life of processed cheese and white cheese
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